
(v )  –  Vege ta r i an ,  (vga )  Vegan  upon reques t  (g fa )  Gluten  f ree  ava i l ab le

I f  you  have  any  a l l e rg ies  or  d ie ta ry  requ i rements  p lease  speak  to  a  member  of  s t a f f  who wi l l  be  happy  to

he lp .

 We ob jec t  to  the  degrada t ion  of  our  seas .  Our  f i sh  a re  w i ld  & na t ive  caught  by  day  boats  us ing  t a rge ted ,

spec i f i c  methods  of  f i sh ing .  we  cont inue  to  t ake  th i rd  par ty  adv ice  on  t raceab i l i t y  and  s tock ing  dens i t i e s .  

A  10% d i sc re t ionary  se rv ice  charge  wi l l  be  added  to  your  b i l l .  100% of  t ips  go  to  our  t eam.

Gnudi ,  sage  & but te rnut  squash

sauce ,  Parmesan  (v )

Bean cassoulet ,  roas t  squash ,

whipped  sheep ’ s  cheese  (vg ,  g fa )

Mushrooms on toast ,   mixed

sauteed  mushrooms w/ gar l i c ,

thyme ,  poached  egg  & sourdough

bread

Soup of  the  Day (vg,  gfa)

1-CELERY 2-GLUTEN 3-CRUSTACEANS 4-EGG 5-FISH 6-LUPIN 7-DAIRY 8-MOLLUSCS 9-MUSTARD 

10-NUTS 11-PEANUTS 12-SESAME 13-SOYA 14-SULPHITES

Gri l led  Seabass  f i l le t ,  mel ted

leeks ,  gnocch i

Crab l inguini ,  sa f f ron & butter

sauce  

   

Pasture  

Sea

Garden 

Porchet ta ,  ce le r i ac  puree ,

sau teed  greens ,  c ider  sauce  (g fa )

Knepp beef  burger  w/ re l i sh ,

c r i spy  pota toes  & co les l aw (g fa )  

Cassoulet ,  c reamy bean  s tew,

conf i t  duck  l eg ,  pork  sausage

(g fa )

Knepp beef  shin  ragu ,  o rgan ic

pas ta ,  parmesan   

Dai ly  sandwiches

Knepp cheese  s teak sandwich,

minute  s teak ,  béarna i se  sauce ,

ca rame l i sed  on ion

Gri l led  cheesy  leek toasty

Sides

Thyme Roas t  ca r ro t s

Gr i l l ed  cabbage ,  hay  but te r  & sa l sa

verde

Cr i spy  pota toes

Desser ts

Crème caramel

S t i cky  tof fee  pudd ing
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Our f l avour  l ead ,  sus ta inab i l i t y  dr iven  menu uses  organ ica l l y  g rown

produce  f rom l ike  minded  producers .


